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(57) An alcoholic cream that is heat resistant and 
floats on beverages. The alcoholic cream contains a hy- 
drocoJIoid fluid gelling agent such as gellan gum. This 
enables the fat content of the atcohoiic cream to be high 



or low. It also allows the alcoholic cream to float on bev- 
erages, whilst maintaining its inherent stability and re- 
maining immiscible with other liquids whether hot or 
cold. 
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Description 
Introduction 

[0001] The present invention relates to an alcoholic cream or cream liqueur, the terms being almost interchangeable. 
[0002] In terms of commercial practice, a standard cream liqueur does not exist. If one was to generalise, it could 
be suggested that cream liqueurs regularly include milkfat, milk proteins, sugar, alcohol and water. The alcohol strength 
or the amount of alcohol used is such that it is high enough to prevent microbial growth, 

[0003] The milk fat gives a cream liqueur its organoleptic^ ly rich cream mouth feel character. However, if the fat 
content in a cream liqueur exceeds a certain level, the fat comes out of the emulsion, rising to the top of the bottle 
forming a sealed layer on the top of the bottle. This is extremely impractical as it must be pierced to allow the cream 
liqueur to be poured and this decreases consumer desirability, 

[0004] The fat used in cream liqueurs is high In saturated fats. Continual consumption of saturated fats has been 
shown to be connected with the development of degenerative diseases including cardiovascular disease, cancer, di- 
abetes, multiple sclerosis (MS) and many others. It would be useful to provide a cream liqueur of low fat content. 
However, the organoleptic quality of such low fat products is presently thought to be inferior. 

[0005] I reland is famed for its Irish coffee which traditionally consists of a measure of Irish whiskey, sugar and strong 
black coffee and topped off with slightly aerated cream. Many varieties of this drink exist using multiple liqueurs, with 
one common factor, the cream topping. The true flavour of the liqueur coffee is obtained by drinking the coffee and 
liqueur through the cream. The cream is aerated by whipping in order for the cream to float on top of the coffee. 
However, the shelf life of the cream is very short. If the cream is over whipped, the cream sinks into the coffee completely 
destroying the traditional drink. 

[0006] It would be valuable to provide an alcoholic cream that could be used to top a liqueur coffee. Traditional cream 
liqueurs do not float on top of hot coffees. Such an alcoholic cream or cream liqueur with the appropriate alcohol could 
furthor enhance the taste of the liqueur coffee, 

[0007] In this specification, unless otherwise indicated, the term •cream 1 refers to an emulsion of fat globules encased 
in proteins or a cream substitute that has the organoleptic mouth feel qualities of natural cream and can additionally 
contain alternative fat to milk fat, protein, emulsrfiers, sugars and stabilisers. 
• [0008] The term "milk fat- refers to the fat that is unique to milk. 

[0009] The term 'differential gelling agent" refers to a gelling agent that has a differential between its setting and 
melting points. 

[001 0] The term "fluid gelling agent" refers to a pourable gel. 

[001 1 J The term "alcoholic cream - refers to a cream that has both the properties of natural cream and cream liqueurs. 
35 Statements of Invention 
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[0012] The invention describes an alcoholic cream of the type comprising cream and alcohol, characterised in that 
the alcoholic cream further incorporates a fluid gelling agent. 

[0013] The fluid gelling agent forms a matrix with the fats in the cream and the alcohol, having the resultant effect 
40 of encapsulating both the fats and the alcohol in the gel matrix. By encapsulating the fat in the gel r the matrix enables 
the fat concentration to be increased to high levels that would normaly result in the fat coming out of the emulsion. 
[0014] In a preferred embodiment ol the invention, the concentration of the fluid gelling agent is between 0.05% and 
2% by weight, preferably between 0.15% and 0.3% by weight. There is a minimum concentration of fluid gelling agent 
required in order for the gel matrix to perform the above described eflects, 

[001 5] In another embodiment of the invention, the fluid gelling agent is heat resistant or forms a complex with the 
cream or milk proteins conferring resistance to heat. In another embodiment of the invention, the alcoholic cream can 
be floated on hot or cold beverages. The gel matrix surrounding the alcohol and cream encapsulates the fats, enabling 
the alcoholic cream to float on hot beverages without melting, The matrix protects the fats from melting and surprisingly 
also protects gelling agents with melting points lower than the temperature of a hot beverage from melting due to the 
so formation of a complex between the gelling agent and the cream or milk protein. Additionally, the property of encap- 
sulating the fats by the gel matrix in the alcoholic cream has the effect to confer the specific gravity properties of the 
fat to the gel matrix enabling the alcoholic cream to float on both hot and cold beverages. Generally, alcoholic creams 
do not float on hot or cold beverages but mix with them. 

[001 q The advantage of theso properties of the alcoholic cream is that it can be used in the preparation of liqueur 
SS coffees. 

[0017] In a preferred embodiment, the fluid gelling agent is a hydrocolioid. In an especially preferred embodiment, 
the fluid gelling agent is selected from the group comprising: - 
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gellan gum; 
pectin; 
alginate; 
agarose; 
5 agar: 

carrageenan; 
locust bean gum; and 

other hydrocolloids that form a stable fluid gel. 
Hydrocoltoide form stable fluid gels. 

[0018J In another embodiment of the invention, the alcoholic cream further includes one or more fruil juices Normally 
such a alcoholic cream would curdle in the presence of ackJ pH. 

[0019] In a preferred embodiment of the invention, the alcohol content is in the range to 30% by volume Greater 
™ by VO,UrT,e ' preferab| y S* 30 * b V vo,um *- ™* ateohol content is sufficient to prevent microbial gro^h 
[0020] m another embodiment, the fat content of the alcoholic cream is in the range to 50% by volume, greater than 
r^ V °IiT es preferab,y 2 " 5% ' **** P^erably 10 to 50% by volume, ideally 18-40% by volume, most ideally 22-30% 
[0021 J The advantage of encapsulating the tat in the gel matrix enables the tat content to be increased to high levels 
that would normally result in the fat coming out of the emulsion. Similarly, the fat content can be lowered and the Q»l 
matrix maintains the organoleptic properties of higher fat levels in the alcoholic cream. Other hydrocolloids or thickeninq 
agents may also be used to give improved organoleptic qualities to the low fat liqueur 
[0022] In another embodiment, an ernulsifier is not required. Generally, alcoholic creams require the presence of an 
ernulsifier to keep the fats in an emulsion, 

2S Detailed Des cription of the Invention 

[0023] The invention will be more clearly understood given by way of example with reference to the following exam- 

[0024J . The alcoholic cream is made in two discrete operations or processes. In the first Part 1 , a gelling solution is 
made separately to the rest of the product and added to the rest of the solution as a hot liquid prior to homogenisation. 
Part 2 involves the further addition of the ingredients. 

f002 2 ., A 9e .' lin9 SOlU,i0n 030 be <teBned 35 811 8B8nt <* convening water from a flowable liquid to a de- 

mouldable gel or solid. A fluid gel is a pourabte liquid. Examples of gelling agents are gellan gum, agar, gelatin, starch 
alginate, pectm. carrageenan, methyl cellulose, agarose, dextran, rhamsan gum, xanthan gum, we|an gum, locust- 
bear , gum, tamannd gum and guar gum to name but a tew. The gelling agent that is used preferably in the present 

vSl^M^S^ ° ,he ' ^ '* COn3ktefed heal resistant due to te hi 9" melti "9 

[O026J Gellan gum is a multi-functional gelling, texturising, stabilising, film-forming and suspending agent whose 
properties offer numerous advantages in the commercial production of food and other products. Gellan gum is a tff- 
XTS 8 9 l" 9 a9 ! nt Gellan 9WT1 ' me co™"™*® P^uot. is a low acyl product sold under the Trade Mark KEICO- 
, . ! n ° rder lo ,orrn a » e| . 9e«an gum must first be hyd/ated and then allowed to foim the gel. Gellan gum forms 
gels with almost all ions, with divalent ions having a much stronger affinity than monovalent ions. To achieve hydration 
of gellan gum. ions have to be removed from or at very bw concentration in the aqueous environment, as the presence 
of ions greatly inhibits hydration. Aconvenient way todothis is to use a sequestrant, or ion removing agent, tor example 
sodium curate . which removes ions and sets up an equilibrium situation. Hydration of gellan gum is easiy achieved 
by dispersing the gum in deionised water in the absence of a sequestrant and heating to at least 7<rc Ions such as 
sodium or caicrum. are then added to the hot solution, causing ft to gel on cooling. Fluid gels are commonly formed by 
agitatmg the fluid mix during the cooling cycle which disrupls the normal gel formation process Fluid gels may also 
bemade by breaking up the gel and shearing ft after ft has set Very low levels of gellan gum produce fluid gels, typically 
*0 in the range of 0.04 to 0.3%. 

[0027] The alcoholic cream in which gellan is used to produce the fluid gel is made in two discrete operations or 
processes. In the first part, Part 1, the gellan solution is made separately to the rest of the product and added to the 
n«cf the solution as a hot liquid prior to homogenisation. Part 2 involves the addition and heating of the other ingre- 
ss f0028J In the present Invention, the gellan solution is made by adding first eodium citrate and then the gellan powder 
to the water. The mixture must be heated to 80°C while being agitated, to ensure complete solubiiisation and activation 
of frie gellan. The gellan solution may also be manufactured by adding the gellan powder to deionised water, with no 
added sequestrant and heating to above 70°C. 
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[0029) As stated above, the second part involves the mixing and heating of the ingredients to form the base for the 
alcoholic cream. The ingredients consist of fat. alcohol and water. The general procedure is as follows: 

•» 

1. The fat. for example, milk fat. vegetable fat t vegetable oil or animal fat and $ome of the water are added to the 
£ mixing vessel and heated to 40*C while agitating. 

2. Additional protein, for example whey protein concentrate, sodium caseinate. potassium caseinate. soya protein, 
egg albumin or hydrolysed gelatine and an emulsifier, for example, sodium stearyl lactylate (SSL), glycerol mon- 
ostearate (GMS), lecithin or lecithin derivatives are added and heating is continued to 60°C. it is not always neo 

io essary to include an emulsifier. 

3. The alcohol, which has been previously diluted to 60% strength with the remainder of the water and the heated 
geltan solution is added to the solution and mixed for several minutes to ensure even distribution of the gel. The 
■alcohol in this example has been added before homogenisation. However, addition of the alcohol after homoge- 

15 nisation is also possible. . 

4. The solution at 60°C is homogenised using a two-stage homogenisation, at 3000 psi first stage and 500 psi 
second stage homogenisation pressure. It Is possible that homogenisation using a single stage homogenisation 
or homogenisation of much tower pressure be used. Alternatively, the product is homogenised before the addition 

2Q of the gelling solution which is subsequently added, mixed and homogenised a second time. 

5. Following homogenisation the mixture is cooled using an agitated jacketed tank and cold water or a scraped 
surface heat exchanger. It is most important that the solution receives thorough shearing while cooling. However, 
any type of heat exchanger which provides shearing while cooling the solution below the setting point of the gelling 
agent may be used. The mix is cooled to between 1 3°C and O'C. Alternatively, after the gelling solution has been 
added and the mixture homogenised, the entire mixture may be allowed to set and broken up after cooling. 

6. The cream liqueur may be further modified via the addition of sweeteners and flavours. Sweeteners such as 
fructose, sorbitol and flavours may be added to the cream topping before or after homogenisation end cooling. 

7. A sequestrant, for example, sodium citrate, sodium hexametaphosphate or EDTA may be added to the final 
solution to prevent further gelation. 0.2% sodium citrate may be oc^ed before or after cooling and homogenisation 
Alternatively, any sequestrant which binds the calcium thus preventing gelation over time may be used. It is also 
possible that if the mixture has been manufactured with deionised water and washed cream, that less or no se- 

3* questrant may be needed to prevent gelation over time. 

[0030] The alcoholic cream which uses gellan gum to provide the fluid gel is made in two stages for two reasons 
Firstly, because the gellan gum will not hydrate in the presence of ions, therefore it must be dissolved in deionised 
water of water with added sequestrant. Secondly, because of the high temperature required to make the solution. 
However, if other gelling agents are to be used instead of gellan to provide the fluid gel, such as agar or carrageenan 
it may be possible to prepare the alcoholic cream in a one step process. 

[0031] Part 1 of the manufacturing process would be removed and Steps 1-7 of Part 2 would be carried out as 
previously described, with the addition of the gel powder at step 2, along with the other powdered ingredients The 
alcohol is then added alone at step 3 or after homogenisation. 

{0032] The following examples demonstrate differing combinations of the ingredients to form the alcoholic cream. 
EXAMPLES 

Each of these examples is carried out using a two-part process. 
Part 1« The Celling Solution 
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[0033] Gellan gum is the gelling agent which is preferably used according to the present invention, although other 
agents may be used. 

55 [0034] Itwoukfappearthat-acoordingtothe experiments that have been performed to date, a concentration of 0.16% 
gellan gum is optimal In the final mixture. When the gellan gum levels were below 0.16%, sufficient stability was not 
provided when the alcoholic cream was poured on top of a hot beverage. 
[0035] Part 1 as used for the following Examples: 
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ingredient? 


% fey weight 


in final mix 


Gellan gum 


2.00 


0.16 


Sodium Citrate 


0.10 


0.008 


Water 


98.00 


7.84 




100.10 


8.00 



[0036] Throughout these Examples, the gellan solutions were prepared by adding first the sodium citrate and then 
the gellan to the water and heating to 85°C to hydrate the gellan. The mixture was then allowed to cool and set, and 
was re-melted before addition to the cream base. 

[0O37J As previously mentioned, the use of deionised water would make the sodium citrate or other sequestrants 
unnecessary but necessitate the addition of an ion source to provide the gel. 

[0O38] An alternative method of manufacture is to hold the hydrated gellan as a hot liquid until addition to the cream 
base, this is the method which would be used on a commercial scale. It may also be possible to hydrate the gellan 
solution and add the heated cream base ingredients on top of the gellan solution. 

[0039] The following Examples 1 to 22 demonstrate alcoholic cream formulations which can be consumed as bev- 
erages in their own right 

[0O40] The alcoholic cream according to ail formulations has excellent ability to float on both cold and hot beverages 
and does not mett on hot beverages. All alcoholic cream formulations have good long term stability at both ambient 
temperature and at 45°C. 

[0041] From the experiments that have been performed to date, it would appear that when poured on a hot beverage, 
that is a beverage with a temperature less than 80°C, certain of the formulations form a thick gelled layer appearance 
at the surface. This was found to be reduced by choosing an appropriate additional protein ingredient. Aging the alec- 
holic cream for a number of weeks also reduced the thick gelled layer. 

[0042] In Examples 1 -22, the fat used is from the milk tat that is found in cream, although other fats can also be used. 
EXAMPLES 1-4 

[0043] initial trials were carried out using sodium caseinate as the emulsifying protein. Trials were carried out at 
various levels of fat and sodium caseinate, as demonstrated below. 

Example 1 

[0044] The alcoholic cream produced had 26% fat in the final product. 3.22% potassium caseinate and 0.46% sodium 
staaryl 2 lactylate were added as emulsifiers. 

£0045] The alcoholic cream had 1 5. 1 3% alcohol by weight, this value corresponds to approximately 1 8% alcohol by 
volume. The target alcohol level was 17% by volume, the extra alcohol was added to allow for alcohol losses which 
occur when using a pilot scale plant. 

[0046] Homogenised at 2000psi was carried out cooling followed homogenisation in an agitated jacketed tank to 
16°C. 

[0047] 0.2% sodium citrate was added after cooling, to prevent age gelling. 



ingredients 


% in total w/w 


Gelling solution 


8.00 


Cream (50% lat) 


50.00 


SSL 


0.46 


Sodium caseinate 


3.22 


Alcohol (96% vol) 


15,13 


Water 


23.18 




156.00 



[0048] This product showed an excellent ability to float on hot and cold beverages, and good long term stability at 
both ambient temperature and 45*C. 
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u21 91 J? ^ ,C °^ iC ^ ream °° nta!ned fat h me final product - Emulsifiers and alcohol as in Example 1 were 
used with the level of sodium caseinate reduced to 1 6% ««iipw » were 

jSed JSTSISSf^ ^ ^ ^ 9t 200 ° PSl ' (0,,0Win9 homo ^k>n the product was cooled in an agitated 
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Ingredients 


% in total w/w 


Gelling solution 


8.00 


Cream (50% fat) 


60.00 


SSL 


0.46 


Sodium caseinate 


1.60 


Alcohol (95% vol) 


15.13 


Water 


14.81 




100.00 



Example 3 

[0052] The alcoholic cream had contained 22% fat in the final product. Emulsifies as in Example 1 with the level of 
sodium casemate reduced to 1 %, 1 w,m 106 Ieve! ot 

Kief toS^S* 0 ^ ***** 31 200 ° PS1, fo, ^ n 9" hom °9 Gnlsattort P r <*«* was cooled 
[0054] As with previous Examples, 0.2% sodium citrate was added after manufacture. 



in an agitated 



Ingredients 


% in total w/w 


Gelling solution 


8.00 


Cream (48.5%) 


45,36 


SSL 


0.46 


Sodium caseinate 


1.00 


Alcohol (96% vol) 


15.13 


Water 


30.05 




156.00 



40 VSLZSZZ^z^ abi% * ftoa,onho,andcow teve ^ -* ^ — * - 

Example 4 

46 I0Q56J The alcoholic cream contained 22% fat in the final product. Emulsifiers as in Example 1 with the level of 
sodium caseinate reduced to 0.5%. «on^ ■ w»n me level oi 

Ed ISSS^ ^ Carri6d ° Ut ^ 2000PSi ' ,d,OW '' n9 hom °9^ fort P«*« «■» coo»^ in an agitated 
[0058] As with previous examples, 0.2% sodium citrate was added after manufacture, 
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Ingredients 


% in total w/w 


Gelling solution 


8.00 


Cream (48.5% fat) 


45.36 


SSL 


046 


Sodium caseinate 


0.50 


Alcohol (96% vol) 


15.13 
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(continued) 



ingredients 


% //l /of*/ tv/fr 


Water 

- 


30.55 

ioo.66 



Example S 



ingredients 


%intot*lw/w 


Gelling solution 


8,00 


Cream (48.5% fat) 


45.36 


SSL 


0.46 


Whey Protein 


0.80 


Alcohol (96% vol) 


15.13 


Sodium citrate 


0.20 


Water 


30,05 




100.55 



Exampfa 6 



ingredients 


%in total w/w 


Gelling solution 


8.00 


Cream (48,5% fat) 


45,36 


SSL 


. 0.46 


Whey Protein 


0.50 


Alcohol (96% vol) . 


.15.13 


Sodium Citrate 


0.20 


Water 


30.35 







Example 7 



Cooled to 



Ingredients 


% in total w/w 


Gelling solution 
Cream (48.5% fat) 
SSL 


8.00 
61.85 
0.46 
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Ingredients 


%in toUtwtw 


Whey Protein 


0,80 


Alcohol (96% vol) 


15.13 


Sodium Citrate' 


0,20 


Water 


13.96 




100.00 



[0065] Each example 5, 6 and 7 had an excellent ability to float on hot and cold beverages, and good long term 
stabi!ityat45"c. Examples 5 and 6 had goodbng term stability at ambient temperature. Example?, however displayed 
signs of age thickening after 4 weeks at ambient temperature. 

1$ Example 8 

[0066] The alcoholic cream contained 22% fat and was made using both 0.6% whey protein and 0.5% sodium ca- 
semate as the protein emulsirlers. Homogenisation pressures of 2500psh Cooled to 14°C in the agitated jacketed tank. 
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Ingredients 


KintQtalw/w 


Gelling solution 


*8.00 


Cream (48.5% fat) 


45.36 


SSL 


0.46 


Whey Protein 


0.50 


Sodium Casehate 


0.50 


Alcohol (96% Vol) 


15.13 | 


Sodium Citrate 


0,20 


Water 


29.85 




100.00 



[0067] This product showed an excellent ability to float on hot and cold beverages, and good lonq term stability at 
$$ both ambient temperature and 45 A C. 

Example 9 

[0068] The alcoholic cream contained 22% fat and the whey protein was replaced by 1% of a hydroVsed gelatine 
40 Homogenieatjon pressures of 2500psi, Cooled to 11 °C in the agitated jacketed tank. 



Ingredients 


% ///total w/w 


Gelling solution 


8.00 


Cream (48.5% fat) 


45.36 


SSL 


0.46 


Gelatine 


1.00 


Alcohol (96% vol) 


15.13 


Sodium Citrate 


0.20 


Water 


29.85 




100.00 



[0069] This product showed an excellent ability to float on hot and cold beverages, and good long term stability at 
both ambient temperature and 45°C. 
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Examples 10, 11 and 12 



10070] Stable products were produced replacing the whey protein with 1 .5% and 3% milk protein isolate and 4% 
skim milk powder. 

[0071) The skim milk powder samples provided a floating layer on a hot beverage but were found to have an off -taste 

[0072) The samples produced with milk protein isolate produced a good floating layer on a hot beverage. 

Example 13 

[0073] The alcoholic cream has been produced at 30% fat, without added protein ernulsifier. The sample was ho- 
rnogenised at 2000psi first stage and SOOpsi second stage. The sample was then cooled in an agitated jacketed tank. 



Ingredients 


% In total tvAir 


Gelling solution 


8.00 


Cream (48.5% fat) 


61.85 


SSL 


0.46 


Alcohol (96% vol) 


15.13 


Sodium Citrate 


. 0.20 


Water 


13.96 







2S [0074) On cooling, the product showed some signs of churning, indicating that the emulsion was unstable. 
Example 14 

[0075] This product has been produced with 22% fat in the final product The use of potassium caseinate as a protein 
30 source has been investigated in this example. 



Ingredients 


%in total w/w 


Gelling solution 


8.00 


Cream (48.5% lat) 


45.36 


SSL 


0.46 


Potassium Caseinate 


0.50 


Alcohol (S6% vol) 


15.13 


Sodium Citrate 


0.20 


Water 


30.34 




i6o:o5 



[OO70J This product showed an excellent ability to float on hot and cow beverages, and good long term stability at 

both ambient lemnorahir a an* A**r\ 7 



both ambient temperature and 4S*C 
Example 1S 



[0077] The use of potassium caseinate as a protein source in conjunction with higher levels of fat in the final product 
has been investigated in this example. The produci has been manufactured with 30% fat in the final product Homoor 
so enisation pressures 3000psi. Cooled to 2^C using a high shear scraped surface heat exchanger. 



Ingrcdhnto 


% In total w/to 


Gelling solution 


8.00 


Cream (48.5% fat) 


61.85 


SSL 


0.46 
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Ingredients 


% in tote? lrV/to 


Potassium Caseinate 


0.50 


Alcohol (96% vol) 


15.13 


Sodium Citrate 


0,20 


Water 


13.96 




100.00 



[0078] This product showed an excellent ability to float on hot and cold beverages, and good long term stability at 
both ambient temperature and 45*C, Use of the heat exchanger to provide lower cooling temperatures and increased 
shear while cooling produces a smoother final product 

1$ Example 16 

[0070] This product has been produced with 22% fat in the final product. Potassium caseinate has again been used 
as the protein source, the other emulsifier used in this case is glycerol monostearate (GMS) 
[0080] Product has been homogenised at SOOOpsi and cooled to 0 D C in the scraped surface heat exchanger. 
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Ingredients 


%in total w/to 


Gelling solution 


8.00 


Cream (48.5% fat) 


45.36 


GMS 


0.46 


Potassium Caseinate 


0.50 


Alcohol (96% vol) 


15.13 


Sodium Citrate 


0.20 


Water 


30.34 




iW.W 



Example 17 



I0O81] This product contains reduced fat. it is possible to produce a cream tasting product with fat levels below 10% 
?° •*"P to wa8 homogenised at 4000 psi first stage and 500 pel second stage. The sample was then cooled to 3»C 
by a high shear scraped surface cooler. 



Ingrodionte 


% in total w/Vv 


Gelling solution 


8.00 


Cream (50% fat) 


12.00 to 6% total fat 


liquid sugar 


2275 


Granulated sugar 


1.70 


Sodium stearyl lactylate 


0.46 


Sodium Citrate 


0.27 


Sodium Caseinate 


.2.00 


Sorbitol 


4.00 


Alcohol 


15.00 


Colours 


0.50 


Flavours 


0.30 


Deionised Water 


33.02 




166.00 
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Example 18 



P. 43 



SLn! h i a ^°? Cfe T W3S Pr0dUC6d at 25% fat with 1 % potassi ™ caseinat9 ' >™ morecular weight 

to 3°C in a high scraped surface exchanger. ^wiea 



Ingredients 


% In total w/to 


Gelling solution 

Cream ( % tat) . 
Potassium caseinate 
Alcohol (96% vol) 
Fructose 
Sodium Citrate 
Water 


8.00% 

(to 25% fat) 
1.00 

1 5. 1 3 (to 1 8% total alcohol) 
2.00 
0.2O 

100.56 



23 Example 19 



!25L J2f ° ream W3S Pr0duced USin9 agar as the 9 e,,i "9 a 9 enl - Tha ^mple was homogenised at 4000 

exchtgir 98 ^ ^ ^ ^ ^ Was - " n COO,ed to *" c in a shea ' «w2* surfaclZ 



Parti 


% 6y iva/g/jf 


% m final product 


Agar 
Water 


3.125 
96.875 
100.0 


0.25 
7.75 
8.00 





Ingredients 


% in total w/w 


35 


Gelling solution 


8.00 


4(7 


Cream ( % fat) 
SSL 

Potassium caseinate 
Alcohol (96% vol) 
Fructose 
Sodium citrate 
Water 


(to 25% fat) 
0.5 
0.5 

15.13 (to 18% total alcohol) 
ZOO 
0.2 


4S 




1 50.60 



55 



Example 20 



H J^lS^T- U8in9 Carrageenan a8 1,16 9* ,lin 9 ^ent. The sample was homogenised at 4000 

surface heat 



Parti 


% by weight 


% in thai product 


Carrageenan 


6.25 


0.1 


Water 


93.75 


75 




iW.0 


8.6 
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P. 44 
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75 
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Ingredients 


% in total w/w 


Soiling solution. 


aoo 


Cream (% fat) 


(to 25% fat) 


SSL . • 


0.5 


Potassium caseinate 


0.5 


Alcohol (96% vol) 


15.13 


Fructose 


2.O0 


Sodium citrate 


0.2 




100.08 



Example 21 

[008SJ The product contained 22% fat in the final product. Homogenisat/on pressures of 2S00psi Cooled to 11 °C in 
the agitated jacketed tank. 



Ingredients 


% in total w/w 


Gelling solution 


8.00 


Cream (48.5% fat) 


45.36 


SSL 


0.46 


Whey Protein 


0,50 


Alcohol (96% vol) 


15.13 


Sodium citrate 


0.2 


Water 


30.35 




150.56 



[0086J The alcoholic cream is mixed in a ratio of 50:50 with an additional liquid selected from the group comprising;- 

liqueurs; 
fruit juices; 

other alcoholic and non-alcoholic beverages; 

[0087] such that the pH of the additional liquid is in the range 5.2-5.3, and poured into a glass to produce a flavoured 
cream liqueur or cocktail. 

[0088] The alcoholic cream is blended with the additional liquid by> 

mixing with a stirring stick; 
shaking m a cocktail shaker; 
using a blender; 

using a two sectioned bottle that pours into a common mixing head, thereby 
obtaining a homogenous mixed product in the glass when poured. 

J0089J Since the pH of almost all fruits is pH 4 or below, presently it is necessary to produce special fruit solutions 
so ran9 f of pH 5 ' 2 " 5 3 for mix,n 9 with tne ^dic cream. Future experiments are planned involving the use of 

alternative fat and protein sources in order to overcome this problem. 

Example 22 

[0090] This example demonstrates the stability tests that are performed on the alcoholic cream. The tests are per- 
ss formed over a 6 week period. 



1. Samples are stored at 45*C. 
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2. Samples are examined visually once per week for signs of:- 

(a> Emulsion splitting, i.e. separation into two distinct layers or serum at the base of the sample 

(b) creaming, i,e. a fat layer at the surface of the bottle. 

(c) G elling. i.e. a thickened layer at the surface of the bottle. 

X TIT' r IUded 8nd inC ' Udin9 " ° f varia,iw ,her ^ ara ^idered to be totally interchange 

able and they should all be afforded the widest possible interpretation and vice versa ™ercnange 



Claims 



r ST -h °7* <yPe COm P risin 9 crea ™ ** Alcohol characterised in that the alcoholic cream further 
incorporates a fluid gelling agent. 

«> 2 ' ^dt^bywelgT * **" " ^ ^ wwemra,to,Vof * e luidgellirtg agent is between 0.05% 

3 " wekj! med i0 Claim9 1 ° f * " tKe concentra,tort of 9°'"«9 agent is between 

* 4. AnateoholiccreamasclaimedinanyprecedingclairHinwhichthefl^ 

5 ' ImTr^T- 35 ° ,ai,n9d ' n Pr ° Cedi " 9 Claim ' in which ,he " uid 9 9,nn 9 agent is selected from the group 

30 gelten gum; 

pectin; 

alginate; 

agarose: 
— ^ agar: 
& % A carregeenan; 

locust bean gum; and 

any hydrocolloid that forms a stable fluid gel. 

«> 6 " TJt t£ c cream as claimed in any pr6CGdFn9 daim> * n which the a,coho,ic cream further inciudes ° ne <* «™ 

7. Analcohc>liccreamasclaim<tfinanypre^^ 
*s * £^0%S^ST * C ' aimed *" ^ PreC6din9 CW,a * WhWl lhe a,C0hO " C ha3 8 ,at con,ent in the ran 9 e 
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